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Ingredients:

1zmall red onion

1small egeplant

1 medium zucchini

1 medium yellow sguash

3 Tablespoons canola oil
1teaspoon dried basil
1teaspoon dried oregano

¥ teaspoon salt

¥ teaspoon ground black pepper
2 medium cloves garlic

1§14% cunce) can diced tomatoes, no saltadded

ChefsMates
= Serve over spinach, brown rice, whole wheat pasta or with hearty
whaole grain bread.
* Topwith grated Parmesan cheese, if desired.
* Forafasterversion, vegetables, including diced tomatoes, can be
sautéed on stove top with 1 teaspoon of oil, instead of baked.

Recipe courtesy af Cheffanathan Ahalt, Denver, CO
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8/7/09

o Serves 4, 1% cups perserving
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Directions

1. Preheatoven to J00EF.

2. Peeland rinse onion. Rinse egeplant, zucchini and squash.

3. Diceonion and eggplantinto ¥-inch pieces. Slice zucchini and
squashinto *-inch slices.

4. Tossonion, egeplant, zucchini and squash with cil, basil, cregano,
saltand black pepper in a bowl, until vegetables are coated.

5. Place vegetable mixture in a baking dish and bake for 20 minutes.
Remove dishfrom oven.

&. Draincanned tomatoes. Peel and mince garlic.

7. Add minced garlicand tomatoes to Sx13-inch baking dishand mix.

B. Returndish to oven and bake for ancther 15-20 minutes, or until

vegetables are tender, stirring occasionally.
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Ingredients:

1small red cnion

1small eggplant

1 medium zucchini

1 medium yellow sguash

3 Tablespoons canola oil
1teaspoon dried basil
1teaspoon dried oreganc

¥ teaspoon salt

wteaspoon ground black pepper
2 medium cloves garlic

1(14% ounce) can diced tomatoes, no salt added

ChefsMotes
* Serye over spinach, brown rice, whole wheat pasta or with hearty
whole grain bread.
* Topwith grated Parmesancheese, if desired.
+ Forafasterversion, vegetables, including diced tomatoes, can be
sgutéed on stove top with 1 teaspoon of oil, instead of baked.

Recipe courtesy af Cheffanathan Ahalt, Denver, €O
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Directions

1. Preheatoven to 4005F.

2. Peesland rinse onion. Rinse ezgplant, zucchini and sguash.

3. Diceconion and eggplantinto *-inch pieces. Slice zucchini and
sguashinto ¥-inch slices.

4. Toss onion, egeplant, zucchini and sguash with cil, basil, oregano,
saltand black pepper in a bowl, until vegetables are coated.

5. Place vegetable mixture in a baking dish and bake for 20 minutes.
Remowe dishfrom cven.

&. Draincanned tomatoes. Peel and mince garlic.

7. Addminced garlic and tomatoes 1o Sx13-inch baking dishand mix

B. Returndish to oven and bake for another 15-20 minutes, or until

vegetables are tender, stirring occasionally.
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